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When Nature has delivered It (the peach)
to us in Its perfection, we forget all the
lesser fruits; and if not found by the river
of life, an earth horn spirit might be for¬
given for missing It..O. W. Holmes.

BREAKFAST.
Peaches and Pear Salad.

Cereal.
Broiled Tomatoes. .

Creamed Potatoes.
Rolls

Coffee.

DINNER.
Cantelou pe.

P'llet de Bass with Rice.
Boiled Potatoes with Cream and Parsley

Sauce.
Egg Plant, Breaded.

Cucumber and Green Peppers, with Krench
Pressing.

Peach Ice Cream.
Delicate Cake.
Iced CofTee.

SUPPBR.
Chicken Salad.
Saratoga Chips.

Cream Cheese, with Peppers.
Iced Baked Apples, with Cream.

Gingerbread.
Russian Tea.

Around the roseate, misty bloom and
sun-kissed fruit of the peach hangs more

of tradition and romance than is vouch¬
safed to any other fruit-bearing tree. A
native of China and Persia.Persico.from
whence its name is derived, ancient su¬

perstition and tradition have combined
to cover its delicate verdure and tinted
blossoms with a halo of romance and mys¬
ticism. In the earliest Chinese writings,
the peach and Its

"Blossom clouding all the tree,
With its crimson 'broidery,"

seems to have taken the place of the tree
of knowledge mentioned in the Bible or the
golden apple Of Iiesperides of Grecian
mythology with this difference, that the
tree, according to Chinese tradition, grew
in the most remote period on a mountain
where* it was guard* d by a host of demons
and its fruit produced death.
The peach was carried from Persia to

Italy by tin Romans in the time of the Em¬
peror Claudius and certain suggestions of
its poisonous properties seem to have ac-
cornpanied i, for Pliny ventures the sup¬
position that tiie King of Persia purposely
sent them to Egypt to poison the Egyptians,
with whom he was at war. As the peach
belongs to the same famil} as the almond,
certain varletb s of which contain a large
amHint of ; t ussir acid, it may lie that the
mi>chief-making properties of the almond
were ignoruntly transferred to its innocent
relative.
The peacl was cultivated in Britain as

earl} as l.vwi and accompanied the early
seders t.. this country in ltWi So kindly
has it taken to the soil anil climatic con¬
ditions her** that now there is no country
in the world where it is grown in such
quantities and no other plaie where it is
within reac! of the poorer classes.
Man> of our varieties are of European

origin, int lie larger number have origi¬
nated in this country. In England and
France 'in tr*e is iiMiall} trained upon
v.hit. wash». walls, and it is only in this
country and China that it thrives best in
open orchards.
A ripe, fresh peach, peeled and eaten out

of hariii ,tn scarcely be Improved upon and
is permitted even young children. The
skin should never be eaten.
Peach desserts are among the most de¬

licious in ail the range of cookery.
i caches a rid Cream.-.Where* jieaches are

to be sliced and served with cream they
sho-.ild not be peeled until shortly before
serving on account of the fruit turning
dar.-t from exposure to the air. Bugar
should nev. r be put on them in the dish,
as standing in sguar takes away the deli¬
cate flavor of the fruit. If It is necessary
for them to stand before serving, lay in a
glass dessert dish cover. Serve set In a
larger dessert dish of the same shape, till¬
ing the intirvening space with cracked ice
for a border. Another pretty way to serve
them is to peel large, ripe, rich peaches,
cut a small slice from one side, so that it
will Stand upright, cut a section from the
other just large enough to remove the pit,
with a small sharp knife, then till the
cavity with whipped and sweetened cream,
making a cone of the same on top of each
peach. Ser\e ice cold. Do not peel long
before serving.
Baked Peaches.-These not only make a

nne dessert, but are an excellent relish to
go with a roast or fowl. Peel by pouring
hot water over the fruit, then rubbing off
the skin. Do not pit, but stick a couple of
cloves in each peach. Put in a baking pan,
sirt sugar over them and dot with bits of

,,'.er ®atu" 11 moderate oven, putting
a little water in the pan to prevent their
sticking.
Peach Shortcake..To one quart of sifted

Hour add by thorough sifting three or four
times over three teaspoonfuls of baking
powder, a half teaspoonful of salt and two
teaspoonfuls of sugar. Into this mixture
rub lightly with the tips of the fingers two
tablespoonfuls of butter and aid sufficient

roiik 'jr water to make dough just
stiff enough to be able to stir It with a
Spoon. Bake in two tins in a quick oven.
W hen done spread both cakes evenly with
the best of butter, and over the lower half
put a layer of ripe peaches sliced rather
thin Sprinkle thickly with sugar cover
with the other cake, dust the top with
powdered sugar and serve with plenty of
cream. If preferred, this same batter may
be jaked in biscuit form, each one snlit
buttered and filled with peaches. The bis¬
cuit should be of gt>od size.
Favorite Peach Pudding. Put whole

peeled peaches in the bottom of a buttered
pudding dish and pour over them a batter
made of one cup sugar, one cup milk one
egg, two tablespoonfuls of melted butter
lloor t,^T,tIlf'JlS. "f .bak" K powder and
flour to maki a drop batter. Spread over
the peaches and bake a dark rich brown
rurn from the dish with peaches on top
ana ser\e with cream or sweet sauce
German Peach Cake.Make a rich bakingpowder dough and roll In sheets about halt

lhl°k- to fit a long biscuit tin
Brush the top with butter and cover with
slices of peaches arranged In symmetrical

i "japping rows or halved peaches rcund-
.1* site up. Sprinkle generously with sugar,
co\er with another t n of the same size, so
that the fruit will cook but nut be reduced
to a pu.p, and bake from twenty to thirty
minutes. This is an excellent substitute for
a j>i(\

r*-a. h Cobbler-This Rood old southern
d si, Should I*. baked In an earthenware
pudding dish at least three and a half
Inches deep. It is made without a bottom
ciust, but simply lined at sides and top
with the flakiest of pastry. Having but¬
tered and lined your dish on the sides, peel
enough ripe and juicy peaches to fill the
d'sh. Tear the fruit open Instead of cutting
and leave enough of the pits in to impart
flu\ or. Sweeten the peaches abundantly
then cover with a rich layer of crust, seal¬
ing down so that no juice will escape, and
bake in a hot oven about three-quarters of
n-l hour, if there is danger of its browning
too rapidly cover with paper. When nearly
dene draw to the oven door and d edge
with powdered sugar. Push back lor a
few moments longer to glaze A real old-
fashioned cook is a stickler for a few
s[»ooiifuls of brandy poured over the peaches
before the top crust is put on. but the ma-

°r folks, especially where there are
children in the family, find it quite delecta-

u!r<nsn°UKh wUhout any "spirituous" addl-

Hponge Cake With Peaches and Cream.
Bake a thin sponge cake in a long biscuit
tin and while still warm, or at least fresh
cover with a layer of fresh-cut peaches!
Sprinkle with sugar and crown with whlo-
ped cream.

K

Peach Rice Balls..Peaches always fra-

trn'5e.. ra.,ly wlth rlce- an'' n>a»y are
the delicate desserts made with them in
combination To make the balls, spread
warm boiled rice, half an inch thick, on a
floured molding board, and cut in pieces
just large enough to wrap around a peach
Have ready some fresh ripe peaches, peeled
halved and stoned; put two halves together
and wrap the rice blankets around them.
Press Into shape with the hands, roll in
flour and wrap each ball in a cloth that
has been buttered and floured. Tie care¬
fully in shape, arrange on a perforated tin
In the bottom of a kettle, cover with boil¬
ing water and cook, closely covered, half an
hour, without allowing the water to stop
boiling. When done carefully unwrap and
«rve with a sweet sauce.
Peaches a la Conde Boll one-half cup

well-washed rice In a quart of milk and
wab>r, half and half, and a teaspoonful of
salt. When the rice is done put into a sec¬
ond mold and keep on ice until r.lmost
frcsen. Stew a dozen peeled and quartered
peaches over the tire In a rich syrup, made
of one cup of water and two cups of sugar,

with a few peach kernels thrown In tor fla¬
vor. Let the peaches cook five minutes
from the time they begin to boil, as they
should not be cooked long enough to lose
their shape. When r.eady to serve turn the
circular mold of rice onto a low crystal
platter, surround it by the hot peaches and
pour the rich juice, which serves as a dress¬
ing. around them. When the peaches are
not in season the same dessert may be pre¬
pared with preserved fruit.
Peach Ice Cream..Put into a double boiler

a pint and a half of milk. When at the
boiling point stir in a cup of sugar and a

tablespoonful of arrow root dissolved in a
little cold milk. Take from the fire and set
away to cool. When thoroughly cold add a

pint of cream, stir in a quart of peaches
that have been peeled and sliced thin, and
freeze. To produce a smooth, velvety
cream crush the ice fine, use plenty of rock
salt and turn the crank slowly and evenly.
Ir will not require more than twenty min¬
utes.
Peach Puree..This is used frequently as

the first course In a summer luncheon.
Press ripe sweet peaches that have been
peeled through a sieve, measure, and to
each pint allow one pint of water, half a

tablespoonful of bitter almond and the Juice
of a lemon. Bring to the boiling point, add
a teaspoonful of arrow root moistened In
a half cup cold water. Stir until the mix¬
ture boils again and set aside to cool. When
ready to serve pour in sherbet glasses,
stand in small bowls packed with cracked
ice. and send to the table.
Peach Sherbet..Peel and press through a

sieve enough luscious peaches to make a

quart of pulp. Add one cup orange Juice,
half the amount of lemon juice and a cup
and a half of sugar. Soften an ounce of
gelatine in a little cold water, then dissolve
in boiling water, add to the fruit juice and
pulp and freeze.

St. Helena Fruit Sherbet for an Invalid..
Take one large egg rind beat white and
yolk separately, the white until stiff enough
to stand alone. Add one-half cup of sweet¬
ened peach pulp, beat together, saving out
a little of the white, which should be left
to top the glass in which the sherbet Is
served.
Plum and Peach Salad..For this purpose

use the large egg plums if possible, and
allow a half dozen peaches to a dozen
plums. Pare both fruits, arrange in a

glass dish in alternate layers, sprinkling
powered sugar between. Stand on Ice
twenty minutes before serving. Pears and
peaches are used In the same way for
breakfast or luncheon, using whipped cream
and sugar between the layers.

Ijh n Peach Pie..Um a rather deep pie
plate with a layer of good crust, made in
the proportion of one-half cup shortening
to one cup pastry flour, a salt spoon of salt
and a third or less of a cup of ice water.
Bake the curst as for a lemon pie. Fill
with fresh peaches, sweetened, and cover

thickly with whipped sweetened cream.
Some good cooks advise the addition of
a little apple marmalade to the peaches,
holding that the combination of flavors Is
socially pleasing.
Covered Peach Pie..Line the pie plate

with good paste, cover the bottom with a

layer of apple marmalade or strained apple
sauce, and over this put a generous tilling
of sliced peaches Sweeten to taste, cover
with a thin layer of delicate paste, make
a twist of paste t'< surround the edge, rolling
so that it will puff up and be light in the
baking; brush the crust over with tiie white
of an egg. and bake about three-quarters
of an hour In an oven hot at first, but grad-
ually cooling. When done dredge with
powered sugar, set back a moment to glaze
and serve slightly warm with whipped
cream.
Suggestions for putting up peaches In

various ways will come later.

NEW TABLE LINENS
r

HEMSTITCHING IS NOT USED ON

PLAIN TABLECLOTHS.

Beauties of Doilies and Centerpieces
Done in Japanese Em¬

broidery.

Written for The Star.
Never was such an array of beautiful

table linens spread out to the prospective
purchaser as that from which the fall
bride may choose. It is simply bewildering
in its loveliness. Even matrons whose
dower chests have long been filled are un¬

able to resist the charms of the new linens
and combinations of lace and hand em¬

broidery which are being offered among
trousseau linen outfits for table use.
Plain tablccloths and napkins are made

up very simply with ordinary or overhand
hemming. Hemstitching of any kind sug¬
gests bed room linen, and Is not In favor
for the finer weaves. A single large letter
in old English script marks the napkins,
and one corner of the tablecloth One ot
the latest fancies Is to have the initial
or monogt^im directly In the center of the

napkin.
Among the more elaborate linens a dam¬

ask cloth for the dinner hour shows a rich
satin finish, with immense flower designs
standing out in dull relief. All patterns
this fall are large. Very stunning Is a

single orchid design scattered carelessly
over the entire cloth. Another lovely de¬
sign shows autumn leaves on the central
portion of the cloth, while graceful sheaves
of wheat form a wide border.
Coverings for circular tables have a cen¬

tral pattern which is the shape and size of
tne table top, and a circular border of the
same de«lgn falls over the edges.
The regulation talrtecloth, however, plays

little part these days in the dressing of
the festive board, except on formal occa¬
sions. Breakfast and luncheon cloths, cen¬
terpieces and dollies are much more con¬
venient for ordinary use. They are also
less troublesome to launder.

Breakfast Cloths.
For breakfast cloths white or natural

colored linen Is edged with blue, pink or

yellow borders. Small hemstitched napkins
match these in color and design. With col-
ored linens, hemstitching is preferred to
fringed edges. Nouveau art patterns are
being employed extensively for the colored
borders, such as conventionalized butter¬
cups. poppies, etc. On more expensive
cloths enormous roses or fleur de lis, mag¬
nificently shaded, outline the table top or
form an artistic cluster in the center.
In the realm of handwork on doilies and

centerpieces Irish embroidery is the most
serviceable and best able to withstand hard
usage. This is simply a fine satin stitch
which stands out very decidedly from the
linen. Medium-sized round doilies, with
centerpiece to match, have delicately scal¬
loped and buttonholed edges, inside of
which are narrow borders of marguerites,
shamrocks or similar minute designs.
Doily sets of Japanese and Chinese em¬

broidery on Japanese grass linen are en-
Joying a tremendous vogue. Chrysanthe¬
mums or carnations, done both in white
and dark blue mercerized cotton, decorate
the sheer linen. One very striking set
shows sapphire blue dragons Iri a network
ot blue vines. These sell as low as $<) and
lib a dozen.

A Season's Fad.
A fad of the seiaon is a long, narrow

centerpiece covering the middle of the table
from end to end. with smallest size doilies
for protecting the polished table at each
end Most exquisite is a centerpiece of
this description bordered with two narrow

g; rlands of English eyelet work, inter¬
cepted by a band of tine renaissance lace.
A narrow edging of renaissance lace fin¬
ishes the embroidery, and each of the cor¬
ners Is inset with a square of the hand¬
made lace.
The newest centerpieces show very little

renaissance lace, except as In the example
Just mentioned, in connection with hand
embroidery. If a doily or table scarf has
a border of renaissance lace, padded flower
designs In colored silks are embroidered on
the braid.
Filet lace for table covers and center¬

pieces has not lost a whit in popularity.
An exceptionally handsome circular cen¬
terpiece has a wide border . ">mposed of
alternate diamond-shaped pieces of filet
lace and the very finest eyelet work. I,art<e
table covers of heavy damask show an in¬
sertion of Cluny lace outlining the table
top and the border, while motifs of filet
lace decorate the center or corners of the
cloth.

The Uses of School.
From Puck.
Petey."Kin yer throw the spit-baJl?"
Charaes."Kin I! Didn't I practice all

last winter on de teacher"'
I .

Pure Food I.aw* are Good. No state pure
food board has ever questioned the abso¬
lute purity of Burnett's VanlLla..Advt.

TALISMANIC GEMS
Paris Said to Be Mad 011 the

Subject of Jewel Amulets.

OCCULTISM REVIVED

ENGRAVERS OF PRECIOUS STONES
ARE IN DEMAND.

Queer Stories Told of Dangers Averted

by These Marvelous Charms.

Santos Dumont's Experiences.

Special Correspondence of The Star.
PARIS, August 15, 11*05.

Parisians wear talismans and amulets.
The fad has grown to such proportions tliat
three persons out of five you meet attribute
occult virtues of a curiously definite char¬
acter to some engraved stone worn in a

ring, or other out-of-the-way object, which
they never quit an instant.
Do you know what a chrysoprase is? The

Princess of Bulgaria wears one, mounted

tallsmanlc on being: mystically engraved.
Here, perhaps, one secret of the fad ap¬
pears, because engraved stones have, in all
epochs, been objects of delight to cultured
persons. The engraving (Jf medals and
precious atones Is one of the French four
arts, and the cult has remained obscure
enouph during the past quarter of a cen¬
tury to now burst out again. Another ex¬

planation Is the extraordinary favor of the
new art Jjwelry of fantastic design and
wide range of colors. It eagerly uses all
kinds of forgotten and little known precious
stones, even of the second and third cate¬
gories, like the many kinds of agues, the
cornelian, the moonstone, the amethyst,
the garnet, the malechlte. Jade, chrysolite
and even coral. Now these.or many of
them.are the very stones to which the
cabalists and ancients had attributed such
mystic virtues. Most of them engrave
beautifully.
In the first place, note that the stones are

regularly not engraved with their corre¬

sponding zodiacal signs; but if it Is wished
to combine In one stone the virtues of two

the zodiacal sign of one of them is often
engraved upon the other. The engraved
characters here given date from immense
antiquity. For example, when the tomb of
Charlemagne was op* ned so.nethlng like a

half century ago at Aix-la-Chapelle there
was found suspended to his neck a talisman
composed of an emerald of gieat size, en¬

graved with the image of a sparrow. Hut,
for that matter, prehistoric man, of the
Slone Age, wore talismans and knew some
of the engraved signs, because among those
found in the excavations of Sept-Fons, in

France, was a dis; of Jade engraved with
its proper bull head.
The sapphire, which should be engraved

with the image of a ram, cures inflamma-
tion of the eyes. The amethyst preserves
from drunkenness when worn in a belt
round the stomach. A bear should be en-

MYSTIC RING

In platinum and gold according to the
formula of De Meroff, the swell Paris litlio-
technician.
Note that it is a brand-new chrysoprase,

not even one recut; and here we strike an

essential quality in talismans in precious
stones. They must be new, not to have
come under any bad influence.such as hav¬

ing been worn by a sick person or one pur¬
sued persistently by bad luck. Thpre is
here a special kind of hoodoo, whose effects
may last a long time.
Take a chrysoprase that passed succes¬

sively into the possession of Marie Stuart,
Marie Antoinette and the Empress Eugenie.
It had come originally from the Duchesse
d'Etampes, who died suddenly in 1576 after
a curious series of misfortunes. You know
the atrocious ill-luck that struck each of
the three queens who wore it after her. The
ex-Empress Eugenie long smiled at the
superstition; but in these later diys, when
she passed through Paris in 11)04, she pre¬
sented the unlucky ring to the Museum of
the Louvre, where it may be seen by any
tourist who has patience to hunt for it.
The turquoise.to give another example.

ought to be doubly beneficent to the czar;
because, generally, it protects against vio¬
lent deaths, assassinations, shipwrecks, etc..
and, in particular, it has always been con¬
sidered the stone particularly indicated to
the imperial family since the early days
when they were only princes of Muscovy.
Vet the dowager empress has persuaded
Nicholas, at last, to throw Into the depths
of the wood behind Tsarkoeselo a tur¬
quoise of a superb and almost unknown
blue, star-shaped instead of round, and set
In pink diamonds. Two years ago It was

presented to the czar by one of his Tartar
khans, in whose family it had remained as
a relic of the traitor Hlmelschetschi. L)id
some influence evil to the house of Russia
cling to it from that man of blood? No
sooner had it come into the czar's posses¬
sion than his misfortunes began. It wouid
suiely be significant if the imperial luck
should turn, now that he has dispossessed
himself of it.

I will now giv- you the example of a

lucky precious stone tallssman.together
with what the- consider in Paris the es¬

sential requisite;. It Is a ring.of uncanny
new art design, like all the others.worn
for the past three years by the young
Duchesse d'llzes. She was born on an

April 3. It is, therefore, a garnet circled by
six little rubies, and is worn on the little
finger of the left hand.
Remark, first, the cabalistic number 7.

Seven stones, birth the 3d day of the 4th
month, 3 plus 4 equals 7. The garnet signi¬
fies loyalty, love and charity, having the
tendency.when It becomes a talisman.of

COMBINATIONS.

giaved upon it. Water in which it has been
dipped cures sterility in men.
The blood-jasper preserves from snake¬

bites. It is engraved with a snake's head.
The garnet, bearing a lion, preserves from
fire. The emerald, engraved with the image
of a sparrow, strengthens the sight. Those
who wear it heavily mounted in gold often
have prophetic dreams, while the agate, en-

gravid with a dagger, guards generally
fiom sudden perils.
The cornelian, bearing a man with a

scepter, stops hemorrhages and favors for¬
tune. Young Prince Murat never opened a

bank at baccarat without he had on the
first finger of his right hand a ring with a

large engraved .sardonyx in it. The design
is an eagle; and the ring came to his fa¬
mous ancestor from Napoleon.who firmly
believed in thesj stone-talismans in general,
and in the eagle emblem in particular.
The sardonyx favors fortune generally,

but to rr.en only, and to young men in par¬
ticular. There are authorities who pretend
tha^ after forty years of age you should
cease wearing it In favor of a chrysolite.
pale green with golden glints.which, en¬

graved with the figure of an ass, possessed
the added virtue of preserving from gout.
The alectorine .s another of the new art
stor.es, white, and as big as a bean. Prob¬
ably you never saw one, though they are

not expensive. The Marquis de Dion wears
one in a ring, correctly engraved with a

tiny human hand. If it be worn on a mid¬
dle finger, between a sapphire and an emer¬
ald, it makes a strong combination to ob¬
tain and keep worldly goods, reconquer the
favor oi princes to those fallen into dis¬
grace and to sustain affection between the
married.

Kabbalists' Beliefs.
The young Due de Gulche (son of the

Duchesse de Grammont, Just deceased at a

very advanced age.she was a Itoihscliild)
wears invariably a bizarre combination of
three fantastically designed rings on the
first, middle and third lingers of his right
hand, viz: a sardonyx (engraved with its
eagle), a topaz, engraved with a talcon
and a piece of very rare blush-rose coral en¬

graved with a man bearing a sword. The
c< rnbination, which refers back to mystical
kabbalistic numbers corresponding to his
names and birth dates, was made for him
by his mother, the Rothschild heiress.heir¬
ess also to much queer old Jewish occult
lore, dating.who knows?.from the days of
Aaron. At any rate, it is a part of general
knowledge that topaz engraved with its
falcon procures sympathy for its wearer,
while the coral with its man-bearing-a-
sword protects from epidemics and forces
others to tell you the truth.
According to hard-shell kabbalists, the

SANTOS DUMO

drawing these qualities from others toward
the wearer. Also it protects from death by
Are. Combined with the ruby, It protects
from all violent deaths except by water.
To secure complete immunity two of the
rubies should be replaced by two tur¬
quoises. but the effect would be so un¬

gracious that the young duchess has hesi¬
tated.
Now look how this particular talisman

worked. Since wearing it the duchess has
made nine free balloon ascensions in her
own balloon from the grounds of the Pa/Is
Aero Club, has descended into a gold mine
and a coal mine, has passed unhurt through
two automobile accidents, one tire and a

runaway horse.
A Jewel Calendar.

You understand, of course, you cannot
simply order a garnet surrounded by rubies
and count on the same kind of protection.
Paris lithotecliniclans make abstruse cal¬
culations for each particular case; but there
are certain bases for such calculations that
may be here given. For example, there ar»
twelve basic precious stones which, from re
mote antiquity, have corresponded to the
signs of the itodlac and the months of the
year. One point of departure is.as was
done for the young duchess.to combine in
a mystical number stones of various spe¬
cific virtues, one of which refers back 10
the birthday of the subject.
The twelve stones are:

January The Water Bearer Sapphire
February The Fl»hea Amethyst
March X*.* Ram Blood Jasper
April Tbe Bull Garner

MayThe Twlna Emerald
June The Crab Agn'o

JulyThe I.ion Cornelian
August The Virgin Sardonyx
September l'ht Balance Chryaolite
October The Scorpion Alectorlne
November Sagittarius Topai
December The float Coral
The stones, being choaen and new, become

NT'S BRACELET.

twelve stones above named are the only
ones corresponding to signs of ihe zodiac
and months of the year, and, consequently,
.susceptible to numerical calculations. Hut
Parisians, rioting in new art jewelry, take
in a far greater range. Many of the addi¬
tional stones have traditional qualities, and
seme even have their proper images fpr en¬
graving.
Have you ever seen a French old maid

when she has drowned her favorite cat's
new batch o? kittens tie a necklace of corks
stiung on a ribbon around the bereaved
mother's neck to aid her to dry her milk?
Every French child knows the tip. Well, in
th; same way the wearing of a necklace of
crystals is known to increase the yield ofmilk of wet-nurses, while a diamond neck¬lace cures barrenness in women.just as anecklace of amber cures sore eyes in chil¬dren. The beryl, engraved with a frog,acts as a love talisman. Dip It in the drink¬ing water of the person you desire to love
you. On the other hand, the onyx, en¬
graved with the head of a camel, procuresfrightful dreams, or coming misfortuues,and these only.
On whut principle do they work? Notall the Parisians who wear them withsuch confidence are versed in occultism.The Kabbala.that Arabic and Jewishabyss of misty occultism.assimilated in¬

ert nature to living organic nature and
saw wonder-working connections be¬
tween the names of things in Hebrew andArabic and the things themselves andmade numbers interchangeable with
names; but the Parisians do not delve so
deep. They are satisfied when the talis¬
mans prepared for them work practically.Two things are certain In this connec¬
tion. The first concerns the mass of cases
that believers can cite to you. For ex¬
ample. to call the escapes of the Duchesse
d'Uzes so many coincidences Is not per¬fectly satisfying. The second certain thing. la that their talismans beget them confl-

dence. Those who -wear them show assur¬
ance and sangfroid In circumstances
where without them they would be other-
wise troubled and powerless. Henri Du-
may. the playwright, was traveling last
year 111 the mountains of Greece. The
SjU^e coa°h horses balked on the very
edgeof a precipice, and the party was
saved only by the prompt act of a young
lurk, who leaped from his seat, braced

u e.! a hig stone and then calmed
the balking animates on the verge of the
abyss.

\ have done no act of courage." he
"? jlJn reP'y t° the thanks of everybody;

1 did not risk my life at all. I wear an
amulet that protects me from accidents."

Santos-Dumont's Medal.
For that matter, take the practically

analogous case of Santos-Itumont and the
medal of St. Benedict. It was presented
to the young Brazilian in the early days
of his airship experiments by the Com-
tesse d Eu just after he had fallen from
on high into the Rothschild park, next
door to her villa

Rom Pedro said to San¬
tos: Wear this medal always on your
person It will protect you from acci¬
dents.

^ 'th this she recounted to him some¬
thing of the individual medal's history;
how, for example, a Braganza prince in
l<l.i discovered and defeated a plot
against his person two weeks after he
had begun wearing it. And so on.many
cases. Passing over centuries, she told
how she had herself crossed the Atlantic
eleven times in safety while wearing it;
then how, once, on the little Lake of
Knghien, near Paris, while visiting the
1 rineesse Mathilde, the sailboat capsized,
all but drowned her. with the result of a
pneumonia. That day, by hazard, she had
neglected to wear the medal!

I do not know whether Santos believed
In it at the start; but after a dozen hair¬
breadth escapes in dirigible ballooning he
came to respect the medal more and more.
The Comtesse d'Eu did not present it to
him outright.it is a Braganza heirloom;
she only bade him wear it; and some day
he must return it to her.
Well, now you shall know why Santos

has done so little dirigible ballooning
during the past fifteen months. When he
went to S. Louis the ineda'l did not go
with him. What he wore attached to the
chain bracelet on his wrist was another,
bought in haste from a Paris numis¬
matist. Tiie true one had been stolen
from his coat pocket while he was work¬
ing in a Paris machine shop.
When his balloon was so mysteriously

cut up in St. Louis he began to wonder
Returning to Paris, he was burned on the
face and left hand by a new motor taking
fire. Then he fell from a friend's auto¬
mobile and limped for a month.
Three is a perfect number. With the

third accident Santos got the "frousse,"
as the French say, and slowed up on ex¬
perimenting. ITe never ceased offering re¬
wards for the return of the medal and no
questions asked. Time passed. Then all
at once, three months ago. the medal
came to him by mail without a word of
explanation. The same week Santos set
to work upon a new airship!

AN AMERICAN IN PARIS.

AUTOMOBILES AND GOOD ROADS.

Influence of the Horseless Wagon in
the Making of Highways.

From Outing Magazine.
The crowning glory of automobile tour¬

ing, however, lies, in the demand it has
created in all parts of the world where
motor cars are being used for pleasure or

business purposes for good roads. Here in
America the good roads movement within
recent years has become a question of na¬
tional importance. With the exception of
a few states, notably New Jersey and Mas¬
sachusetts, the subject of better roads was

the last thought that gave the legislators
the least particle of trouble. The Automo¬
bile Club of America in its younger days
expended a tremendous amount of argu¬
mentative energy In endeavoring to con¬
vince the lawmakers of New York that
money expended on good roads was a good
business investment. Their appeals brought
out a few thousand dollars, somewhat
grudgingly given. Finally the generous
sum of $100,000 was appropriated, and at
the forthcoming election a constitutional
amendment will be presented to the voters
providing that the state may bond Itself
for $;>,0o0,000 for ten years for the building
of improved wagon roads.
Agitation has been productive of similar

^°?.fes,ults ln other states. Gov. Dineen
of Illinois gave a marked illustration of
the growing demand for better roads in
the west when, in his last message, he
made a strong plea for the expenditure of

c;areful thought upon road
building. His statement that barely 2 per
cent of the Illinois roads were suitable for
traffic at all periods of the year was no*ex¬
aggeration, and scores of other states could
?X"°. h'Sher average. Departments of
Highways bave been established in Cali¬
fornia, Idaho, Minnesota, Mississippi Mis¬
souri, Oregon Tennessee. North Carolina
Nebraska and in several of the eastern
ftates In which the good roads movementhas languished. Florida recently appro¬
priated fc.00,000 for good roads, and it 1«
confidently predicted that within a short
me there will not be a state in the Unionthat will not manifest a just pride in the

Lood-lTfh"1^^6 °f US *erviceable roads!good aH the year round.

California's Forests
From the Sacramento Tnion.
In the matter of forest preservation Cali¬

fornia Is once more in her rightful position
of pioneer and the possessor of a forestry
service with Its fully-qualified officials and
its rules and regulations for the proper car¬
rying out of its objects. It seems that the
state had a forestry bureau long ago, long
before the federal authorities had recog¬
nized the importance of the work, and the
service that is now in full and useful ac¬
tivity ft actually a revival of the earlier
movement that was allowed to disappear.
The duties of the new service are onerous

and responsible. The state forester, who
has entered upon his duties within the last
few days, must make public the forest
law};, and he must cause the forestry notices
to be displayed wherever necessary. He
must see to the safeguarding of the forests
and secure the co-operation of the boards
of supervisors to that end, and he must
take whatever precautions are necessary
against fires and for the regulation of camp¬
ing parties and holiday makers, whose
carelessness is responsible for so large an
amount of damage in the past.
The larger part of the California forest

area is now included in the federal reserve
and this somewhat simplies the task of the
stale authorities, who are, of course con¬
cerned only with the forests that are not
so included. The state may now congratu¬
late itself on the complete protection that
will be extended to its lumber wealth.

Passig of Ancient Boston Tollhouse.
From the Honton Transcript.
For the paltry sum of $25 the old toll¬

house, one of the many relics of bygone
days in the city of Cambridge, which dur¬
ing Its existence has held probably many
thousands of dollars, has been sold. The
house stood for more than a century at th«
Cambridge end of the West Boston bridge,
but during the past few years had been so
>adly in need of repairs that it was more
of an eyesore than a thing to be admired

fathers
"g l,een handed down by our fore-

Ihe house had been in disuse since 1888.
and from the appearance of it at the time
of its demolition, one might reSdily be¬
lieve that no repairs had been made upon
it since that time. It is probable that so
great was the rejoicing when the West
Boston bridge was made a "free" bridire
there was no place In the hearts of Cam¬
bridge citizens for sentiment, and none
arose in the hearts of their descendants
to prompt them to preserve the old land¬
mark. The tollhouse was fisst used when
the West Boston bridge, known as the
"Great bridge," was completed In 1783 No
person was allowed to pass over without
first visiting the tollhouse to pay the pit¬
tance which was demanded of him In
180K Moses Hadley was made the toll col¬
lector, and continued in that capacity until
1858, when the bridge was made a "free"
bridge.

Maidenhair Fern.
Fronds of maidenhair fern, if fully ma¬

tured. may be kept ten day* or a fort¬
night If laid In the folds of a damp towel.
This Is the method employed by florists
for keeping cut ferns, and it Is far more
successful than the usual one of lmmers-
inc the fronds in water.

THE PLUM TREE
EY DAVID GRAHAM PHILLIPS.
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XXV.
Aii Hour cf Eroction.

It was after midnight of election day be¬
fore we knew the result. s » clos- wnv t}.
two most Important doubtful staUs.
Scarborough had swept the rural dis¬

tricts and the small towns. But we h id
beaten him in the cities where the ma bines
and other purchasable organizations were
powereful. His state pave him I'.'.om) plu¬
rality, Burbank carried his wn state by
less than .and in tw> nty-four years
our majority there in presid ntial cam¬
paigns had never before been less than
40,000.
By 1 :.'W) the whole capital city lcr.ew that

Burbank hat! won. And th» y* fto,ked and
swarmed coir the road to h s modest "re¬
treat." until i.erhaps :;.(i« -o ; ».?;!, were
shouting, blowing ho: as, s ag.ag. sending
up rockets find Roman ici.ei, but
red fire. lighting bonfires in and
r.ear the grounds. 1 had come
down from Fredonia to be in instmt touch
with Burbank and the wiioi# national ma¬
chine, should there arise at the last mLtaiie
necessity for b< 2d and swift actl< n w H
Burbank finally yielded to the moi, \
showed himself on his porch with us. a I s
immediate associates. about him, I for the
first time unreservedly admin d him For
the man inside seemed at last to swell
until the presidential pose he had so I ng
worn prematurely was filled to a perfect
fit. And in what he said as wt»ll as in the
way he said it there was an unexpected
dignity and breadth and force.

my grandparent* n
rt called the pledge 1 V
tl*« 1 oylvh \ i ginn a >

my cart er "M> < a »at

said !. ' c*art s

a. the age wia n i .; a:
our rhfldren are ur m n

begin to judge us a a. 1
Years of patlent s« v.

las :he harvest! An i
w ill e! Pot un !? r l
en e 1 have sown no! ;
shine, but steds.
The next morn a.; ! t

> ix Wet ks before i v
I t d. 1». ring that sa\
and every oa« of t \ i ?

I t t :i drawing aua as;
Four times the do. -r

even Frances lost ho,"
i ng well s! c c« n: t - -

warned Clod ;hai l»« n

) e; r from la r again if
wa re not answered
suspected that her thr«
i;-ted witii my rt i\ei
Fight weeks out ot I

they the t-riK ial eig* t w

«.! i h< aght r.d at ': t.'
huieel: and 1 w is re r

In the second wt k «»<
against T doctors v. ad
political secretary, Wt
WoodrrfT- the It c

to the Senate thre» da>
had sat with rne loa.:
that I could bear bad n<

ri^'n a nd I" i. r a nk a vt
tion ag :inst you."
"How do you know?"

before me. And i
id made there, 'n
rm manhood and
;»n 1 Bur'aank's."

We are now
11. »n is ti>:ed. ail I
- rn and will soon

judged from us."
thmt^ht I, and at

what a harvest it
o hings of experi-

tarlight and inoon-

u I not riNo; it wan
.!.. *..» leave ny

v i.lar's* I met each
k'- - drafts I had

:>y reserve vitality,
gave me up; onae
When 1 was get-

to me how she had
,1 n \ or expect to
r j ray. r f«»r me

' I stw she rather
at was not unasso-

11 witli affairs, and
< ks of all mv years
A t list t :-e harvest,
'r. what I had sown.
.1 tnaary 1 revolted
n-ir-' S and had my

k. telephone for
» >1 elected him

s before. When he
a nigh to realise

;v. he sii.l: **C»ood-
..rmed a combina-

said I. wing no

"I have made him President," I thought, "and it looks as if the Presidency
hod made him a man.''

"I have ir.ade him Pr<sde:.t," I though:,
"and it locks as if the prtsiiitncy hud ir.ade
him a man."
After he finished, Croffut spoke, and

Senator Berwick of Illinois. Then rose a
few calls for me. They were drowned in a

chorus of hoots, toots and hisses Bur-
bank cast a quick glance of ap; rehension
at ir.e.again that hidden conviction f my
vanity, this time shown in dread lest it
should goad me into hating him. I smiled
reassuringly at him.and 1 can say in all
honesty that the smile came from tiie bot¬
tom of my heart. An hour later, as I bade
him good night, I said:
"I believe the man and the opportunity

have met, Mr. President. God bless you."
Perhaps it was the unusual lie: s of my

speaking with feeling that caused the tears
to start in his eyes. "Thank you, Harvey.'
he replied, clasping my hand in both his.
"I realize now the grave responsibility. I
need the help of every friend.the true

help of every true friend. And I know
what I owe to you just as clearly as if she
were here to remind me."

I was too moved to venture a reply.
Woodruff and I drove to the hnte'. together
.the crowd hissing me wherever it rec:>g-
nized me Woodruff looked first on cne

side, then on the other, muttering at tl-"m
"The fools!" he said to me. with his .1 *. rt:».r.
cool laugh. "Just like them, isn't it? <" wr¬

ing the puppet, hissing its proprietor."
I made no answer.what did It matter?

Not for Burbatik's position and opportun ty.
as in that hour of emotion they appeared
even to r.3 who knr,w politics from bet .mi
the sce*".es, not for the reality of what ti e

sounding title of President seems to rr.< :i

would I have changed with him, w ild I
have paid the degrading price he had
paid. I preferred my own position.if I
had bowed the knee, at least it was not

to men. As for hisses. I saw in them a

certain instinctive tribute to my power.
The inob cheers its servant, hisses its
master.
"Doc." said I. "do you wart to go to the

Senate instead of CrofTut?"
By the flames of the torches on ei;be¬

side I saw his amazement. "We?" he ex¬

claimed. "Why, you forget I've got a

past."
"I do," said I. "and so does every one

else. All we know is that you've got a

future."
He drew in his breath hard and leaned

back into the corner where the shadow
hid him. At last he said, in a quiet, earn¬

est voice: "You've given me self-respect,
senator. I can only say.I'll see that you
never regret it."

I was hissed roundly at the hotel en-

trance, between cheers for Croffut and
Berwick, and even for Woodruff. But I
went to bed in the most cheerful, hopeful
humor I had known since the day Scar¬

borough was nominated. "At any rate".
so I was thinking.-"my President, with
my help, will be a man."

XXVI.
"Only an Old Joke."

On the train going home I was nearer

to castle building than at any time since

my boyhood i . sties collapsed under the
rude blows >f practical life.

My paths haie not always been straight
and open, said I to myself; like all others
who have won in the conditions of this
world of man still thrall to the brute I
have had to use the code of the jungle.
In climbing I have had to stoop, at times
to crawl. But now that I have reached
the top I shall stand erect. I shall show
that the sordidness of the struggle has
not unfitted me to use the victory. True,
there are the many and heavy political
debts I've had to contract in getting Bur-
bank the presidency; and as we must
have a second term to round out our

work we shall be compelled to make some

further compromises. We must still deal
with men on the terms which human na¬

ture exacts. But in the main we can

and we will do what is just and right, wh.it
helps to realise the dreams of the men nnd
women ^rho founded our country.the men

and women lllte my father and mother.
And my mother's grave, beside my fathe.

and among the graves of my sisters and

surprise, and feeling nine.
"Because" he laughed."I was In It.

At least. Ihey thought so until they had let
me <»¦ safely eb-ct'-d As nearly as I can
make it out they began to plot about ten
days after you fell siek. At first they
hi'd it on the slate to <K> me up,
too. But.the day after Christmas.Bur-
bar,k sent fi r me- "

"Wait a minute.'' I interrupted. And 1
began to think. It was on Christmas day
that Burbar.k t< Icpl.i.ued for the first time
iri i early three we« ks. inquiring about my
condition. I remembered their telling me
in w minute his questi. nlngs were. And 1
had thought M.s solicitude was proof of his
friendship! Instead, he lad been inquiring
to make sure about the reports ;n the pa¬
pers that I was certain to recover, in order
that he might shift the factors in his plot
accordingly. "When did you say Burbanlt
sent for you?" I asked.
"On Christmas day.' Woodruff replied.
I laughed; r.e looted at me inquiringly.

"N'< thirg." said 1. ' Un y an old jok<.as
old hs human nature, Go on."
'Christmas day." he continued; "I didn't

get to him until next morning. I can't fig¬
ure out just way they :av:U j me into their
combine."
Put I could figure it out. easily. If I had

d'e 1 my power would have disintegrated
and Wccd-ufT wou'd have been of no use
to Ibent. W i en thiy were sure I was go-
ir;g to Iiv« they hud to have him because
he mijr' t If able t<» assassinate me. cer-
t Inly ecu d -o cripple rt:e that I would.as
they reasoned he helpless under their as-
s.ii'ts. Put it wasn't i.ecessary to tell
W< odruff tf is. I thought.
"Wei'," s.iiil I. "and what happened?"
"Burbank gave me a e'ose of his great and

gracious way you ought to see the "side"
he puts ori now! -and turned me over to
Goodrich. He hiid i< l m:^l.ty careful not
to give himself away a: ;, further than that.
Then Goodrich talk<d to me for three solid
hours, shi w'ng me it v.as my duty to the
party as v.el! ;:s to mjs-If to join him and
Burbank in eliminating the one dist irber of
harmony.that meant you."
"And didn't they tell you they'd destroy

you if you didn't?"
"Oh. that e»f course," he answered indif¬

ferently.
"We.I. what did you dei?"
"Played with em till I was e'.ected. Then

I dropped Goodrich a line 'You aa go to
li..,' I wrote "I travel only with men."
"Very impruelent." was my comment.
"Yes," he admitted, "but I had to do

something to get the dirt oft my hands."
"So Burbank has gone over to Goodrich!"

I went on presently, as much to myself as
tei him.
"I always knew he was one of those chaps

you have te> keep scared to keep straight,"
said Woodruff. "They think your polite¬
ness inelicates fear and your friendship
fright Besides, he s got a delusion that
his popularity carried the west for him and
tliat you and I did him only damage."
Weiodruff interrupted himself to laugh. "A
friend of mine," he resumed, "was on the
train with Scarborough when lie went east
to the meeting of Congress last month.
He tells me it was like a President-elect on
the way to be inaugurated. The people
turned out at every er0j5S.r0ads. even be¬
yond the Alleghanies. And Burbank knows
it. If he wasn't clean daft about himself
he'd realize that if it hadn't been for you.
well "J hate to ,say how badly he'd have
g-;t -ert. But then, if it hadn't been for
you. he'd never have been governor. He
was a dead one, and you hauled him out of
the tomb."
True enough. But what did it matter

now?
"He's going to get a horrible Jolt liefore

many months," We>odrufr went on. "I can
see you after him."
"You forget. He's President." I answered.

"He's beyond our rcach."
"Not when he wants a renomlnation," in¬

sisted Woodruff.
"He can get "that without us.If," I said.

"Vou must remember we've made him a
fetish with our rank and hie. And he'a
something of a fetish with the country,
now that he's President. No, we can't di-
stroy him.can't even injure him. He'll
have to do that himself, if it's done. Be¬
side ."

(To be continued tomorrow.) .


